
 

 

Scan here or visit mnu.mx/3142CA8 to see our allergen menus 

 

If you have any allergen enquiries, please ask a member of our team. Whilst every care has been taken to ensure the cross contamination is minimal 

within our kitchens, circumstances may arise which are out of our control and could alter the accuracy of the allergen information provided. We would 

therefore recommend that you do not rely solely on this information. This does not affect your statutory rights. 

 
 

SA TUR DA Y 24 M AY 2025  

 

 

S T A R T E R S  
 

 

English asparagus, crispy truffled egg yolk, tomato Hollandaise, micro watercress, aged Parmesan 

 

Sweet potato and spring onion croquette, pickled red cabbage, chipotle mayonnaise,  

garlic chives (vg) 
 

 

M A I N  C O U R S E S  

 

Slow roasted pork belly, boulangère potato, glazed Roscoff onion, black cabbage,  

burnt apple purée, cider sauce 

 

Ratatouille and feta strudel, cured Nutbourne cherry tomato, charred baby courgette,  

romesco sauce (vg) 
 

 

P U D D I N G S  

 

Orange custard tart, ginger crumb, caramelised orange (vg) 

 

 

A F T E R N O O N  T E A   

 

Sandwiches 

 

Freshly baked scones, strawberry jam, cream 

 

Mini classic cakes 


